GROUP
THERAPY

FAMILY STYLIE

85./PERSON

INCLUDES: 2 STARTERS | 1 SALAD | 2 MAINS | 2 SIDES | 1 SWEET

STARTERS

BLISTERED SHISHITOS GrHw)

Togarashi | Yuzu Aioli | Ponzu

JALAPENO CALAMARI

Roasted Jalapeio Salsa

MINI CRISPY AHI TUNA TACOS®

Smoked Trout Roe | Wasabi Mayo

LAMB LOLLIPOPS’ Gr)
Pistachio-Mint Pesto | Feta

Black Pepper Honey

SALADS

LITTLE GEMS CAESAR (v
Endive | Chili Crisp | Garlic Bread Crumbs

Caesar Dressing

BABY BEETS & BURRATA ©nr

Orange | Watercress | Pistachio Dukkah

Citrus-Vanilla Vinaigrette

ADD WINE PAIRINGS FOR 65.

MAINS

ROSEMARY-MARINATED
CHICKEN BREAST

Grilled Kale | Calabrese Chili-Whipped Feta

Blistered Tomato

MISO-ROASTED
CHILEAN SEABASS

Gochujang Carrots | Daikon Slaw

Ginger Dressing

RED WINE-BRAISED
SHORT RIBS

Sharp Cheddar Grits | Balsamic Brussels Sprouts

SIDES

WHIPPED POTATOES
KING ASPARAGUS
CRISPY BRUSSELS SPROUTS
GRILLED CARROTS

SWEETS

BREAD PUDDING
STRAWBERRY CHEESECAKE

(GF) GLUTEN-FREE ITEMS. (V) VEGETARIAN ITEMS. (AGF) AVAILABLE GLUTEN-FREE ITEMS. *CONTAINS (OR MAY CONTAIN) RAW OR
UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE

H OT E L Z AZ A YOUR RISK OF FOODBORNE ILLNESS. WE PREPARE & SERVE PRODUCTS THAT CONTAIN PEANUTS, TREE NUTS, WHEAT, SOY, MILK, EGG
¢ & FISH. SHOULD YOU HAVE AN ALLERGY OR SPECIFIC DIETARY GUIDELINES, PLEASE INFORM YOUR SERVER. AUTOMATIC GRATUITY

ADDED FOR PARTIES OF 6 OR MORE. A 2.25% CREDIT CARD PROCESSING FEE WILL BE ADDED TO ALL CREDIT CARD TRANSACTIONS.



GROUP
THERAPY

FAMILY STYLIE

1M0./PERSON

INCLUDES: 2 STARTERS | 1 SALAD | 1 PASTA | 2 MAINS | 2 SIDES | 1 SWEET

STARTERS

BLISTERED SHISHITOS GrHw)

Togarashi | Yuzu Aioli | Ponzu

JALAPENO CALAMARI

Roasted Jalapeno Salsa

MINI CRISPY AHI TUNA TACOS®

Smoked Trout Roe | Wasabi Mayo

LAMB LOLLIPOPS’ r)
Pistachio-Mint Pesto | Feta
Black Pepper Honey

SALADS

LITTLE GEMS CAESAR (v

Endive | Chili Crisp | Garlic Bread Crumbs

Caesar Dressing

BABY BEETS & BURRATA ©r)

Orange | Watercress | Pistachio Dukkah

Citrus-Vanilla Vinaigrette

SIDES

BUTTERED PARSNIPS
KING ASPARAGUS
CRISPY BRUSSELS SPROUTS
WHIPPED POTATOES

PASTA

ALFREDO MAFALDINE v

Truffle-Mushroom Ragout

Garlic Bread Crumbs

MAINS

ROSEMARY-MARINATED
CHICKEN BREAST

Grilled Kale | Calabrese Chili-Whipped Feta

Blistered Tomato

MISO-ROASTED
CHILEAN SEABASS

Gochujang Carrots | Daikon Slaw

Ginger Dressing

RED WINE-BRAISED
SHORT RIBS

Sharp Cheddar Grits | Balsamic Brussels Sprouts

SWEETS

BREAD PUDDING
STRAWBERRY CHEESECAKE

ADD WINE PAIRINGS FOR 80.

(GF) GLUTEN-FREE ITEMS. (V) VEGETARIAN ITEMS. (AGF) AVAILABLE GLUTEN-FREE ITEMS. *CONTAINS (OR MAY CONTAIN) RAW OR
UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE

H OT E L Z AZ A YOUR RISK OF FOODBORNE ILLNESS. WE PREPARE & SERVE PRODUCTS THAT CONTAIN PEANUTS, TREE NUTS, WHEAT, SOY, MILK, EGG
¢ & FISH. SHOULD YOU HAVE AN ALLERGY OR SPECIFIC DIETARY GUIDELINES, PLEASE INFORM YOUR SERVER. AUTOMATIC GRATUITY

ADDED FOR PARTIES OF 6 OR MORE. A 2.25% CREDIT CARD PROCESSING FEE WILL BE ADDED TO ALL CREDIT CARD TRANSACTIONS.



